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combining apple juice rich in pectin and acid with thinly sliced firm
peaches, with figs similarly prepared, or with other firm fruits. The juice
and sliced fruit can be mixed with sugar and concentrated to the jelling
point in the usual manner.
VACUUM CONCENTRATION OF JELLIES AND MARMALADES
Jellies and marmalades cooked in open kettles lose a large proportion
of their flavor, aroma, and color by hydrolysis and evaporation, and the
color of red juices becomes brown if the boiling is prolonged or if the
jelly is concentrated too far.
The flavor and color of the fresh juice can be retained almost perfectly
if the jelly is concentrated in vacuo. Some commercial manufacturers
of jelly and orange marmalade have used vacuum pans successfully in
regular factory practice.
One difficulty that has been encountered is the tendency of vacuum-
cooked jellies to develop sugar crystals. This difficulty can be overcome
by boiling the sugar with a small amount of citric acid, to hydrolyze it
partially before it is added to the fruit juice; or, better, by avoiding con-
centrating the liquid beyond 68 per cent solids.
It is necessary to make frequent tests of the Balling degree, refractive
index, or specific gravity of the mixture during boiling. Samples can be
drawn from the pan by means of a sampling cock placed near the bottom
of the pan.
For juices of red color, glass-lined or stainless-steel equipment should
be used in order to avoid injury to the color by contact with corrodible
metals.
JELLY AND MARMALADE JUICES
Jelly manufacturers often preserve jelly juice by canning. Shredded
oranges and juice are similarly preserved for shipment from Spain to
England for the preparation of marmalade. The same method could
be employed to advantage in the production, preservation, and sale of
jelly juices and marmalade juice for the use of housewives in making
jelly and marmalade in the home.
Semicommercial quantities of these products have been prepared
in the Fruit Products Laboratory of the University of California and
offered for sale to the local public, with very encouraging results. Citrus-
fruit juices were canned; other juices were bottled, because cans did not
withstand the action of the jtugeA, Probably Type L cold-rolled-plate
double-enameled cans would hold tiie, juices satisfactorily.
For the use of housewives the juices must be partially concentrated
before canning, in order that there may be no difficulty in obtaining good
jelly or marmalade. No sugar need be added to the juices at the time
of canning.